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A team ci ..ix Kansas State University -tu^ienti;; created the VJat-Fil], .1 
M'-vj pjcduct tK-r^:^ i(^;;;crLrje as a gcurmtS" BtAgian waffle stick witli 
tunne]^; ct stiawr-^rry filling- The l:r.^akt..st it.^m is a fr:-en pr^i-duct 
that y-. mi c I 'aw-:r./ ^hie and 1 ovi m fat. 

:Si.r stuaent's took Wat-Ftlls f r :.m a s:mp..e ide.i to an edible prcduet, 
ccmj^ete withi packaging, and suhimitted it tc a naticiial food ccmpetition. 

K-St.de was ^laong the top iix teams :e]ect.rd to present tnei.r produr-ts 
t':- a }'anel ot three nudge:^ frc^n industry -it the Institute of FoO'ii 
T--c}in( dogists Student As S':.c lat ic n proriur-t development comcetitijn at tne 
a.- S'^ci a+ i (ii ' ^ .juuiual me*-ting in C'rlanciij, Fla . , June 15-16. 

Th.. K-Stat-r t;eam w^Mi ttiiid place. K-Stcite als.;;. }:dacea third m last 
y-ar '.^ compet it ion, makln:: the K-Stat- team the only one in tht^ nation to 
finish m the t;op three k.oth t;his year and last yea 1 . 

Anv ?;arn.as cvimpany tnat: wants t;o corraaei ci a 1 1 r^;:- <;'n the Waf-Fills 
pioduct'is fj-ee t'l dc:i s>:.. Inqtiiries fr:.m nat: Lonal tor.d companies have 
already start:ed t .j cs^me :n, said Fadi Aramouni , associate |::'rofessor of 
foods and nutrjtivm and team adviser. 

The students th- >ught the Waf- Fills w :.uld fit current cons\imer riemands 
f . u f sj'i.s . Thev s :iid as tusy lifestyles of consumers continue consumc-rs art 
als'-) expressing a desire fc.r gourmet an:i etlinic foods. 

Thev sald'th^^ Waf-Fnll will satisfy today's consumers k)y jMoviding 
"bett'-r- f or-y':u" guali ty, sensory fulfillment, natural freshness , 
r: :jrivenien :e <ir::; luidii I qence . 

Altliough tdie en.:l result was a s\iccess, rolling all cf t:hose (qualities 
mt 5 jne was 3 l':ng ^ight-month prscess with 3 a.m. nights. 

"Tne filling was the bigge'st challen :je , said Hossein Mansoui;i, 
graduate m fo^.o sci^rnce from Manhattan. "It would migrate into, the waffle 
i^rself, and we had to find a way to create a barrier between the 
filling and tt- waffle." 

The ;:■ tU'i-Mt s soi\'ed this prolileir., altet much exp e r in.ent: at 1 ':ti , by 
placing the filling m a strawb-rry fruit r:ll and fneezmq it i.etore 
i: a k 1 n g 1 " 1 ri t : 1 1'. e wa t f L e . 

"Product ■levelopment is not r:ooKing -- it's a s-sienr-e," Aram.:uni said 
"TliO stud'-nts us-a e^^qs m the waffles sc: tney had t-: use mi cr :cbi .:'l sgy to 
test for salmora;- bla . ^'hey had to find ways to make the waffle m.jist on the 
inside and crisp on the cutside. And they also had t-i' find cut tiow much 
fDice it takes t tire into the waffle. Tsi m.ake a sucses;iful food product 
students nee^i to mesh together kn'::)wl ecige fr^om vari<jus discit-lint-s . " 

In addition, the students di^i abuse t.es ting where they put t!:e prodvur 
through extreme temperature treatments. 

"This was d^ne to imitate what tl\e consumer might do tc- the product," 
Aramouni said. "It was pi;t m an incubati'i at 38 degrees Celsius an.i then 
put m a freezer at minus 18 degrees Celsius. This was repeated four tim^^s 



anci then tii^-y analyzed tl'ie textur^r, color, fillmq and laaft^." 

After a suitable pr':)duL:t was develc'ped, students dici c:onsuint-r testi 
on prototypes of the product, which indicated high levels of acceptance. 

Arani:iuni said tliat ■ -ommer cial piossibili ties for the products are In 
and need not stop at str. :iwberry Waf-Fills. He said tlier^- wer.- requests n 
the consuin-^'rs they test-' 1 tor 'dierry, bliieberry, strawberry nnd cream 
waffles. L'nes witli syrup filling, and r^nes with ^-xoti^- fruit 
fillings like kiwj., rian':::) and passic^n fruit. 

learn members m/lui-d: Fd.om Mar:hattan: Latir bohra, graduate m 
sr:ience; irtefan Buchr^r, :rradaat.e in gram science; Pam H-^rnandez- Paboii , 
gradu=.:f^ m gram scierr-'-; Ktialed KP.atib, graduate 11:1 f :)d science; ana 
Manso;d:c. , ^iraduate ii'i f -.d sci^-nce. 

Ft om .I'Ut of i'tare: .uierry Frey, (]raduc;tr- :n focxi:^; anci nu t r 1 1 1 fui f> () 
Houston, Texas. 
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ov^-rail quantity m the recip^e. Final boiling down f tht- mixture- i rc a 
preterrt-d mcistur- '^cntent of 14-15 . fV/^=C:o) 

[iE:-.CRI PTCF.S : B<jilii-:q-- Bcdlmg of fruit filling for 
waffles ; f.tuit--- Boiling of fruit filling fo.i 
waffles ; filling-- B.jilmg < f fruit filling ^: r 
waffles ; waffles- riiling -f fruit filling ^: r 
waffles 

SECTION HEArilN-:;.-: Fruit.^, v't-gr^ t ak' 1 e - & nuts Sr.-^j : 



F'":d Science & Techn-jlogy 



a ! 1 Llrrd waffle-; . 



AiiK^'J' :t^| "T : An iin|:ir:ve:i r'aKii"-:i ts s ^ -itlIjI y is lie.:- '::r 1 ;jed f.oi: bakincf waffles 
wi^l; fillings on ixw ir.dus *. r i. . 1 scale. Tlie inverition efficiently 
-.'--p'S tn- waffle'.: filling in,:ic^- ar.d pte\^e:\ts it from 
■■pillin':: >':--en tn- v/affl-E-s ar--- r-axed, t l ans p r r e :i , ano stored. Tlu- 
on\'t^-;A i :: r. rii.i n i nil 7 .: urjl- s : r a; d - ori:;kL:i:f of suo : -ciut-nt wa.ffles to avo: 
■L :• . umu 1 r : :.:>n : f :i ^ina.g-:-:i and \-n^~t^d prodic^.s . It. a.l s minimiztr^s costs 
relatet; tt ::L--ardn:T utt of^ll-'ii and ^ti.::-:y w^.ffl'- <::itmi:'Onent s adht-rincj t 
: h- surta.::>- j f ::-e Itakiric: a.t ^ -f-nitvLy , The in'oenti.t'M pr'^^vent.E 
. c tumu 1 .5. t 1 on ■; f s i: i 1 1 -f-l Itl.lon::- on the r)aki:\g surface that ■:ausr-s burn 
.^nu r'lu-.:d: ina : e r i -ri 1 .: tj rutlc; ur^ and con-, ec^u-n t 1 y ^:;tiCH: to v/affA-s 
-. u;: £ -gu'tti :d y raKr-t;. lA .=at.' > 1 tc ■ a : i on of waffA. --s t^ ujC'S^-qu^^'nt ly ba lieci is 
.A. .:C' ndniniiz--::. T]:e .:yst'-m :=i:\ be rc-Li-i-d uiton t't }:'r::dU'":e ■sons i s t t^nt 
..no. gufA 1 ty-cjnke:; fil Asi v/af f Ars. 
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TEXT: 

Diane Oatman has the profile of a culinary underachiever . Young, single and 
freshly graduated from college, she recently secured her first full-time 
job. She works days, her significant other works nights, and she often has 
little time to shop and cook for just one. 

But chef Eddie Matney, like an Indiana Jones on expedition inside 
Diane's freezer, was not daunted. 

I'll use waffles for an appetizer," he cried triumphantly. "And I've 
already got an idea for dessert." 

Actually, Diane, who lives in a Tempe apartment, loves to cook and 
enjoys eating, so her larder wasn't as barren as might be expected: 
Although she hadn't been to the grocery store in a week, she still had 
stockpiled the basics for a four-course meal. 

Matney started with a "Monte Cristo Wafflich appetizer." He chopped 
green peppers, onions and garlic and sauteed them in olive oil, adding 
Worcestershire sauce, stewed tomatoes, chopped ham and turkey, along with 
oregano, thyme, basil and chile chutney. After spreading cream cheese on 
one side of a frozen waffle and lightly warming it in a pan, he spooned on 
the sauteed filling and topped it with another waffle, making a 
sandwich. After browning both sides, he quartered the "wafflich" and served 
it with a sauce of hot dog-style mustard and tarragon. 

For a salad, Matney picked tomatoes and fresh basil from plants growing 
on Diane's balcony and arranged them with sliced green peppers, crunched 
canned french-fried onions and red-chile salsa, all of which was topped 
with a tarragon vinaigrette. The results were almost too beautiful to eat. 

Then it was on to the main course, for which Matney very nearly cleaned 
out Diane's refrigerator. Sauteed onions, green pepper and garlic joined 
leftover whole-kernel corn, fresh broccoli, crushed red pepper, sesame oil, 
soy sauce, chili, Worcestershire sauce, ginger and chicken stock. Judging, 
perhaps, that his concoction might be too highly spiced, Matney tossed in 
some crushed pineapple. 

"That should cool it down," he said. 

Further foraging produced a jar of dry roasted peanuts, and Matney 
couldn't resist adding a handful. Then he added undercooked rotini pasta 
and continued to simmer. 

"But I need just one more thing," he lamented, examining his main-course 
creation. "Oh, I've got it!" 

He thinly sliced fresh lemon and used it to garnish the top of what he 
dubbed a sesame Italian stir-fry. 

Now, dessert. A leftover loaf of banana bread had caught the chef's eye 
earlier, but now he seemed baffled. 
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(ran NP, SP editions) 

VERY FINE WINE: Cabernet Sauvignon, a top choice for many discerning 
drinkers, may also be one of the best varieties of wine for a healthy 
heart. Jean-Paul Broustet of Haut Leveque Hospital in Pessac, southern 
France, said Cabernet Sauvignon grapes have high levels of resveratrol, an 
ingredient that increases good cholesterol and limits the production of 
artery-blocking bad cholesterol. ""The highest concentrations of 
resveratrol are found in red wines, particularly in Cabernet Sauvignon 
grapes of Bordeaux, ' ' he said in an editorial in Heart, a British medical 
journal , 

HAVE YOUR CAKE AND EAT IT INSTANTLY: Saying that consumer surveys show that 
no-fat, low-calorie foods are out and indulgence is in, Sara Lee has come 
out with a new full-sized New York Style Cheesecake as well as individually 
portioned Cheesecake Bites and Singles, and, in response to another 
consumer desire for convenience, Sara Lee's no-thaw technology means that 
the cheesecakes can be eaten right out of the freezer without having to be 
thawed. 

RECIPE FOR CONTROVERSY: In Britain, health is high on the public agenda. 
Quizzed on calls for a five-year ban on the commercial release of 
genetically modified crops to allow more research on their environmental 
impact, a government minister said it was impossible to say if such foods 
were totally safe. Jack Cunningham said that, since 1997, the British 
government has not authorized the sale of one new genetically modified food 
product or granted a license for commercial use of such crops. 

IN THE FAST-FOOD WARS: McDonald *s is testing a hamburger similar to Burger 
King's Whopper, and waffle sticks with fillings baked inside. 

Copyright 1999, The St. Petersburg Times 



"I know! I know!" he said, cutting off four slices. Coating two slices 
with peanut butter, he made sandwiches using hunks of fresh banana as 
filling . 

After quartering each sandwich diagonally and nestling them together on 
a plate, he blended maple syrup and dry cocoa powder and heated it to a 
warm gooey glow. This Matney drizzled over the bread quarters, dropping a 
handful of cornflakes on top. 

Red-hot candies, sparingly sprinkled on the plate, added the final 
pizazz . 

"This is going on my menu," stated Matney. "Except I'll use raspberries 
instead of red-hots . " 

CAPTION: 

Diane Oatman samples chef Eddie's "sesame Italian stir-fry," thrown 
together with ingredients gathered on a foraging expedition that nearly 
cleaned out her refrigerator. 

Copyright (c) 1994, Phoenix Newspapers Inc. 

DESCRIPTORS: FOOD 



3/9/10 (Item 8 from file: 492) 

DIALOG (R) File 492: Arizona Repub/Phoenix Gaz 
(c) 2002 Phoenix Newspapers. All rts. reserv. 



